PASTICHIO 


1 pound ground chuck 

1 cup chopped onion 

2 (8-ounce) cans tomato sauce 
Y teaspoon salt 

Yq teaspoon ground cinnamon 
Y4 teaspoon ground cloves 

Ys teaspoon ground allspice 

1 (8-ounce) package elbow macaroni 
Vegetable cooking spray 

3 tablespoons margarine 

3 tablespoons all-purpose flour 
2 cups skim milk 

2 egg whites 

Ys teaspoon salt 


Combine ground chuck and onion in a 
skillet; cook until meat is browned and 
onion is tender. Drain and pat dry. 

Return meat mixture to skillet; add to- 
mato sauce and seasonings. Simmer, un- 
covered, 5 minutes, stirring occasionally. 

Cook macaroni, omitting salt; drain. 

Layer half of macaroni in a 2'2-quart 
casserole coated with cooking spray; top 
with meat sauce and remaining macaroni. 

Melt margarine in a saucepan; add 
flour, stirring until smooth. Cook 1 min- 
ute, stirring constantly. Gradually add 
milk; cook, stirring constantly, until mix- 
ture is thickened. Beat egg whites slightly. 
Gradually stir one-fourth of hot mixture 
into whites; add to remaining hot mixture, 
stirring constantly. Cook 1 minute. Pour 
sauce over macaroni. Bake, uncovered, 
at 350° for 45 minutes. Place casserole 
under broiler 2 to 3 minutes or until 
browned. Yield: 8 servings (about 321 
calories per serving). Jean Kabasan, 

Sanford, North Carolina. 


